Fats, Oil, and Grease (FOG) Control Program

F R E D R I c K Best Management Practices Employee Training Log
DPW OPERATIONS

Facility Name: Address:

Instructions: The permit holder must frain all food preparation and cleaning personnel in Best
Management Practices (BMPs) for preventing FOG from entering the sewer system. New employees must
be initially tfrained within one week of employment. Each employee must receive periodic refresher
fraining at intervals not to exceed one year. Documentation of BMPs employee training must be kept on
file at the facility for a minimum of three years and made available for inspection during FOG Control
Permit Compliance Inspections.

Date of Employee Name (print) Employee Signature Manager’s
Training Initials




